
Gluten Free Offerings 
 

Plates for Sharing 
Artichoke & Spinach Dip  14.45 
Four cheeses, artichoke hearts, fresh spinach and 
tomatoes make this a perennial BRIT’S 
favourite.  Served with gluten free crackers. 
 

Fish Tacos  14.45  
Grilled mahi mahi, cilantro/lime napa cabbage slaw, 
fresh lime crema, queso fresco on warm corn tortillas 
Add a taco  4.80 
 

Soups and Salads 
Ranch/Bleu Cheese//Caesar/Green Goddess/Meyer 
Lemon Vinaigrette/Balsamic Vinaigrette/ Chipotle Ranch 
 

Cream of Tomato or Market Soup (market soup 
varies, please ask your server for today’s offering) 
Cup 3.95  Bowl  5.95 
 

Kew Gardens Salad  6.95   
Mixed greens, fresh veggies  
 

Southwest Chicken Cobb  14.95 
Ancho-lime marinated chicken, black beans, tomato-corn 

salsa, queso fresco, avocado crema, Chipotle Ranch 
dressing, romaine  

 

Grilled Salmon Salad  16.95 
Fresh salmon, house barbeque sauce, tomato, 

cucumber, red onion, roasted beets, sunflower 
sprouts, citrus vinaigrette 

 
Caesar Salad  8.95  
add chicken or blackened chicken  $5  
 

MAIN PLATES 
 

Chicken Tikka Masala   17.45 
Marinated chicken breast in our authentic tikka masala 

sauce, saffron basmati rice, mango chutney 
 
Shepherd’s Pie  16.45 
Lamb, beef, parsnips, onions, carrots in sherried tomato 
and rosemary sauce, topped off with browned mash 
 
Veggie Tikka Masala Curry  16.45 
Broccoli, mushroom and green beans in our Tikka 

Masala sauce, saffron basmati rice, mango chutney 
 
Grilled Ribeye  28.95 
14 ounce bone-in Certified Angus ribeye steak, with port 

wine compound butter, mixed wild mushrooms and 
roasted potatoes 

 
 
 
 
 
 
 

 
 

Sandwiches  
The following sandwiches are served without bread.  Please 
note that our fries are gluten-free, however there is a 
significant risk of cross-contamination in our fryers, therefore 
we recommend our red cabbage slaw 
 

Tandoori Chicken  15.45 
Delicately seasoned chicken breast and baby arugula 

with cucumber mint yogurt 
 
 

Cricket Club  14.45 
Smoked turkey, Pepper Jack cheese and hickory-

smoked bacon with lettuce, tomato and a spicy Dijon 
mayo  

 

 

Village Green  13.45   
Garden burger with brown rice, quinoa, bulgur, 
sweetcorn, black beans and roasted red pepper, with 
arugula, tomato, Green Goddess and sunflower sprouts 
 
 

BRIT’S Burger  16.95 
½ # steak burger with choice of Stilton English blue or 
Dubliner Irish Cheddar, tomato bacon jam, lettuce 
 

Classic Cheeseburger  14.45 
Aged white cheddar, Swiss, Pepper Jack or American 
 

SIDES 
Twice-Baked Potato  5.95 
Baked potato shell stuffed with Cheddar and chive mash 
 
Mash & Gravy  4.95 
 
Coleslaw 2.25 
 

DESSERT 
Burnt Crème  6.95 
A BRIT’S original, sweet vanilla bean custard with a 

crunchy caramel shell 
 
Food Allergy Disclaimer 
Brit’s makes every attempt to identify menu items which may contain 
ingredients that could cause allergic reactions for those with food 
allergies.  We consistently train our staff on the severity of food 
allergies, however there is always a risk of contamination.  Our fryers, 
broiler and other cooking surfaces come into contact with gluten and 
other allergens.  We prepare foods that contain nuts, dairy, gluten and 
shellfish in our kitchens and it is possible that trace oils may be 
present.  There is also a possibility that manufacturers of the 
commercial foods we use could change the formulation at any time 
without notice.  Customers concerned with allergies should be aware 
of this risk.  Brit’s Pub will not assume any liability for adverse 
reactions to foods consumed, or items one may come in contact with 
while eating at our establishment.  Guests with food allergy concerns 
are encouraged to contact the chef’s office at 612-332-8011 ext. 112 or 
email at kitchen@britspub.com, we will be happy to arrive at a suitable 
alternative before your visit. 
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